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Emping melinjo merupakan makanan ringan yang terbuat dari melinjo. 
Emping pada umumnya berbentuk lingkaran dengan warna kuning sedikit 
kecokelatan ketika sudah digoreng. Proses pembuatan emping melinjo setengah 
jadi meliputi penyangraian biji melinjo, pengupasan biji melinjo, pemipihan, 
penjemuran I, pembumbuan, penjemuran II, dan pengemasan. “Windan Jaya” 
merupakan salah satu industri rumah tangga yang memproduksi emping melinjo. 
Evaluasi pengendalian mutu emping melinjo dilakukan dengan pengecekan 
terhadap bahan baku, proses produksi dan produk akhir. Untuk mengetahui 
karakteristik mutu emping melinjo di UKM “Windan Jaya” dilakukan beberapa 
pengujian (emping tidak utuh, kadar air, kadar abu, kadar protein, cemaran 
kapang), serta membuat konsep CPPB. Hasil pengujian diperoleh emping tidak 
utuh antara 4,96%-12,42%, kadar air 5,65%-6,38%, kadar abu 1,17%-2,67%, 





CPPB diperlukan untuk menjamin mutu dan keamanan produk emping melinjo di 
UKM “Windan Jaya” sehingga dapat diterima oleh konsumen dan memenuhi 
syarat SNI 01-3712-1995. 
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GOOD MANUFACTURING PRACTICES (GMP) CONCEPT IN MAKING 
EMPING MELINJO IN THE HOME INDUSTRY OF “WINDAN JAYA” 
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Emping melinjo is crispy snack food made from gnetum. Generally, the 
shape of emping melinjo is circular and the color is yellow little tanned. The 
process to making emping melinjo include frying without oil, stripping seeds 
gnetum, flattening, drying I, seasoning, drying II, and packaging. “Windan Jaya” 
is one of home industry that produce emping melinjo. Evaluation of quality 
control emping melinjo done with checking the main ingredients, the production 
process, and the final product. To know the characteristics of the quality of 
emping melinjo in the home industry “Windan Jaya” was done some test (broken 
emping, water content, ash content, protein content, mold), and make GMP 
concept. The result of test showed that broken emping was 4,96%-12,42%, water 
content was 5,65%-6,3%, ash content was 1,17%-2,6%, protein content was 




. GMP concept needed to ensure 
that the quality and the safety of emping melinjo produced by “Windan Jaya” so 
the product can be accepted by the consumer and meet qualified SNI 01-3712-
1995. 
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